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МЕЧТА ПО ИМЕНИ DOMORI
Название Domori — дань уважения Венеции 
XVII века, символу торговли, путешествий и 
приключений.
На венецианском диалекте «Domori» означает 
«два мавра» — местное выражение, 
отсылающее к двум статуям, отбивающим часы 
на большом колоколе, расположенном наверху 
часовой башни на площади Сан-Марко. В 
представлении основателя два мавра 
олицетворяли два тёмноокрашенных 
боба — кофе и какао.

Domori основал Джанлука Францони — человек 
с творческим мышлением и страстью к природе, 
гастрономии и какао. В 1993 году, после 
изучения бизнеса и экономики, он приехал в 
Венесуэлу и, очарованный магией какао, решил 
выстроить бизнес-модель, чтобы вывести 
изысканное какао на новый уровень. Три года он 
жил непосредственно на плантациях, 
экспериментируя с разными сортами и 
послеуборочной обработкой, чтобы сохранить 
биоразнообразие и не допустить исчезновения 
особо ценного какао Криолло.

Компания расположена в Ноне, неподалёку от 
Турина. Сегодня Domori входит в состав Polo del 
Gusto, председателем которого является 
Риккардо Илли.

РЕВОЛЮЦИЯ В МИРЕ КАКАО
С момента основания в 1997 году Domori стала 
настоящей революцией в мире какао:
• Это первая в истории шоколадная компания, 
которая использует только изысканное какао, 
делая ставку на высочайшее качество.
• Первая, кто начал производить шоколад из 
какао сорта Криолло — самого редкого и 
ценного.
• Первая, кто взял под контроль всю цепочку 
поставок — начиная с плантаций в Южной и 
Центральной Америке — и обзавёлся 
собственной плантацией, что позволило 
восстанавливать биоразнообразие какао 
Криолло непосредственно на местах.
• Первая, кто заново открыл и стал применять 
древнюю и простую формулу 
шоколада — только какао-паста и сахар.
• Первая, кто создал плитку из 100 % чистого 
Криолло.
• Первая, кто разработал Кодекс дегустации 
шоколада, позволяющий раскрывать 
бесконечные оттенки аромата какао.

DOMORI, ДУША ШОКОЛАДА

Джанлука Францони, основатель и председатель 
правления Domori.
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ОСНОВЫ «ДОБРОЙ, 
СПРАВЕДЛИВОЙ ТОРГОВЛИ» 

КАКАО

*ДЛЯ ПОЛУЧЕНИЯ 
ДОПОЛНИТЕЛЬНОЙ 
ИНФОРМАЦИИ ОБРАТИТЕСЬ 
К БРОШЮРЕ «BENEFIT 
REPORT»

НЕМНОГО САМОГО 
ЛУЧШЕГО

Изысканные сорта какао отличаются более 
низкой сельскохозяйственной урожайностью и 
требуют повышенного внимания при 
выращивании и сборе урожая. По этой причине 
Domori поддерживает своих партнёров, 
предлагая им согласованные «бонусы» к 
закупочной цене сырья при соблюдении 
определённых стандартов качества. Это служит 
стимулом для сохранения выращивания 
низкоурожайных сортов какао и способствует 
сохранению биоразнообразия какао.

ПРИВЕРЖЕННОСТЬ 
ИНТЕРЕСАМ РАБОТНИКОВ

Политика отбора поставщиков направлена на 
выстраивание долгосрочных отношений и 
взаимного доверия — в том числе за счёт 
постоянной консультационной и обучающей 
работы Domori с партнёрами.
Высокие стандарты качества и необходимость 
соблюдения строгих протоколов при 
послеуборочной обработке потребовали 
привлечения узкоспециализированных 
работников, труд и опыт которых достойно 
оплачиваются.

ПРИВЕРЖЕННОСТЬ 
ЗАЩИТЕ ОКРУЖАЮЩЕЙ 

СРЕДЫ
Чтобы сократить применение потенциально 
вредных химикатов на всех этапах цепочки 
поставок, Domori S.p.A. обязуется закупать 
бобы, которые не подвергаются 
дополнительной химической дезинфекции или 
фумигации после погрузки на контейнеровозы. 
Эта позиция особенно ярко проявляется в 
решении выпускать органическую 
продукцию — при её производстве не 
используется вообще никакая обработка.
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FORASTERO
Стручки какао Форастеро при 
созревании становятся жёлтыми 
или красными. Этот вид какао 
неприхотлив и прост в 
выращивании. Это самый 
распространённый сорт — на него 
приходится 90 % мирового 
производства какао. В основном его 
выращивают в Западной Африке 
(Кот-д’Ивуар и Гана), а также в 
Юго-Восточной Азии. Форастеро 
широко используют производители 
для шоколада массового сегмента, 
а также в кондитерском 
производстве и при изготовлении 
мороженого. Популярность этого 
сорта обусловлена его 
устойчивостью к болезням.

TRINITARIO
Это гибрид Криолло и Форастеро. 
Такое дерево гораздо устойчивее к 
болезням. Изначально его 
выращивали на острове Тринидад у 
побережья Венесуэлы — поэтому 
сорт сейчас известен как Тринидад. 
На долю этого сорта приходится 8 % 
мирового производства какао.

CRIOLLO
Это самый редкий и ароматный сорт 
какао. Изначально он происходил из 
Центральной Америки, а сейчас его 
выращивают в Перу, Венесуэле, на 
Мадагаскаре, в Шри-Ланке и на 
островах Карибского бассейна.
Криолло — очень деликатный сорт с 
низкой урожайностью: на его долю 
приходится менее 1 % мирового 
производства. У Криолло едва 
заметная горечь и практически нет 
вяжущего вкуса, а тонкий цветочный 
аромат позволяет создавать мягкий 
шоколад категории «гран крю» — с 
неповторимым вкусом. Это один из 
любимых сортов у производителей 
шоколада.
Криолло встречается реже всего: 
выращивать его сложнее, а дерево 
даёт меньше плодов. В основном 
этот сорт используют для 
производства шоколада 
премиум-класса.

ГЕНОТИПЫ КАКАО

AROMATIC
CACAO

10%

FORASTERO
CACAO

90%

2% NACIONAL

0,01% CRIOLLO
8% TRINITARIO
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THE PRODUCTION OF CACAO
IN THE PLANTATION

THE BEGINNING 
Seedlings, innovative grafting techniques, opti-
mum planting density, fertigation and 
plant architecture.

DOMORI DIFFERENCE
We support on all elements thanks 
to years of hands-on experience working in the 
plantations. Given that we know all our farmers, 
we can impact the cultivation from the very 
beginning.

MANUAL HARVESTING
To ensure the best quality, the cacao fruits 
need to be harvested with the correct level of 
maturity.

DOMORI DIFFERENCE
We incentivize our farmers 
via agreed bonuses when 
the required quality standards are met.

DRYING
To ensure a per-
fect cacao without 
mildew, the 
beans get 
dried for ca. 1 
week, being regular-
ly mixed to ensure regularity.

DOMORI DIFFERENCE
Before receiving the full container of products, 
a first batch of 3kg of cacao gets send, checked 
via cut test and then manufactured into a bar 
that is analyzed by our panel of experts, as well 
as by the founder himself. Only the batches 
that are In line with our standard, will be sent to 
Europe for final production.

FERMENTATION
A crucial phase, in which the aroma is start-
ing to develop. Cacao beans and the pulp are 
being spread into wooden cases and covered 
with banana leaves. The phase takes between 
2 to 7 days and is divided into 2 parts: First is 

the alcoholic fermentation which lasts 1 to 2 
days; the second fermentation is the 

acetic fermentation which takes 3 
to 5 days; respecting these 2 stages 
and times is very important in the 
future aromatic development of 
cocoa resulting in the reduction of 
bitterness and acidity and in the 

polishing of tannins.

DOMORI DIFFERENCE
We aim at the maximum point of the curve aro-
matic potential of the genetic of fermentation 
which brings out the trait and reducing bitter-
ness and astringency.

1

3

5

2

4

GROWTH 
As of 5 years of age, the plants start carrying 
cacao fruits that can be harvested.

DOMORI DIFFERENCE
Ensure biodiversity and the growth of
low-yielding cacao varieties.
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THE PRODUCTION OF CACAO
IN THE PRODUCTION

ROASTING 
The entire beans are roasted to bring out
their full potential.

DOMORI DIFFERENCE
A gentle roasting at only 130°C,
which helps to preserve the typical
natural aromas of the beans.

MIXING AND GRINDING
Additional ingredients like sugar, or cocoa butter 
are getting added and are ground to refine the 
particles.

DOMORI DIFFERENCE
We work in two steps. First 
in ball mills and then in rol-
lers for a gentle approach and the add
only natural ingredients, such as cane sugar and 
cacao butter.

TEMPERING
Ensures the cor-
rect crystallization
of the chocolate 
for the perfect shine 
and snap effect.

DOMORI  DIFFERENCE
We only use fine, aromatic cacaos of highest 
quality to ensure a final product with unique 
aromatic notes.

CONCHING
To eliminate unwanted aromas and to reduce 
the humidity level, the mass is getting conched.

DOMORI DIFFERENCE
While others need to conche for up to

48 hours, in Domori we limit this stage to 
the bare minimum, thus ensuring 
that in our small batch production 
we keep all aromas of the cacao 
alive.

6
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OPENING & WINNOWING 
The cocoa beans are cleaned from the
husks and the cacao nibs remain.
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CANOABO DARK 62%
FLAVOUR:
Creamy, round and persistent, with notes of dried fruit. 

OCUMARE DARK 72%
FLAVOUR:
Elevated cacao intensity, creaminess enhanced by the 
notes of cream and honey; elevated persistence. 

DOMORI, COCOA PRODUCER:  
THE CRIOLLO PROJECT

Criollo is a very rare and precious variety of cacao that 
was at risk of extinction for many years. It is the cacao of 
the Mayans and Aztecs, which gradually stopped being 
grown because of its low yield. It is a delicate cacao 
and makes up just 0.01% of global cacao production. 
However, the quality of this cacao is unparalleled: the 
absence of tannins, which normally lead to bitterness 
and astringency, gives Criollo cocoa a unique creaminess, 
sweetness and roundness.
In 1994, Domori laid the foundations for an important pro-
ject to recover this extraordinary cacao: Gianluca Franzo-
ni, the founder and chairman, began to study the Criollo 
varieties and their characteristics, collaborating with gro-
wers and research centres. That same year, in Venezuela, 
the first nursery was set up, which was the start of Haci-
enda San José: today, with its 185 hectares planted with 

grafted cacao, it is a true world heritage for the recovery 
of the biodiversity of no less than 7 Criollo varieties.
In 2017, a new chapter in the history of Criollo cacao 
began with the foundation of Hacienda San Cristobal in 
Ecuador, in order to offer the best cocoa to all connois-
seurs.
Hacienda San Cristobal is the result of 25 years of re-
search and development and cultivation of Criollo cacao 
by Domori. Innovative grafting, density, fertigation and 
plant architecture techniques have been applied to its 47 
hectares of land, once again achieving excellent results as 
an agricultural and organoleptic model. An important step 
for the preservation of criollo cacao.

THE CRIOLLO PROJECT
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ECUADOR: UNOCACE PROJECT 
FOR ARRIBA NACIONAL

Originally from Ecuador, the Cacao Nacional Fine di Aroma 
“Arriba” cocoa is cultivated by small-scale farmers united 
under UNOCACE (Unión de Organizaciones Campesinas 
Cacaoteras de Ecuador). This cooperative brings together 
24 associations, representing over 1,500 producers who are 
dedicated to preserving this prized variety through sustai-
nable farming.

UNOCACE’s mission is to foster economic sustainability 
across the cocoa value chain while continuously enhancing 
cultivation practices. Domori supports these efforts by con-
tributing to the “Green Forest, Live Chocolate” reforestation 
initiative. This project, based on the Sustainable Agrofores-
try Framework (SAF), promotes biodiversity conservation 
and traditional cultivation methods for Nacional “Arriba” 
cocoa. Managed by two UNOCACE member associations, 
the project benefits 89 farming families, covering 90 hec-
tares with regenerative agroforestry systems. It unfolds in 
two phases: an initial six-month period dedicated to plan-
ting, followed by six months of training and monitoring ac-
tivities to ensure long-term impact. Domori reinforces its 
commitment by financing the purchase of plants through 
an ethical premium—an additional payment that exceeds 
market prices. This initiative enables producers to invest in 
the future of their land while safeguarding Ecuador’s unique 
cocoa heritage.

VENEZUELA: RIO CARIBE
Discover a completely new aroma within chocolate. 
Rio Caribe is a small fishing town located at the East coast 
of Venezuela, close to Carupano on the Paria peninsula. 
This location also gave it its historically used commercial 
name: Carupano.

The cacao is a Trinitario hybrid and one of the historical 
Domori cacaos. Within our plantation of Hacienda San 
Josè in Venezuela, we have created a particular extension 
dedicated to Rio Caribe to give particular focus to local 
cacao hybrids.
Rio Caribe is at the heart of the Domori cacaos and an 
integral element of our history – in particular during his 
years in Venezuela, Gianluca Franzoni has greatly contri-
buted to its extension and usage.
A great cacao with a truly distinctive profile - all to be 
discovered.

RIO CARIBE FONDENTE 72%
FLAVOUR:
Distinctive note of tangy red fruits (currants), slightly bit-
ter and astringent. Very long-lasting, with a pronounced 
and intense cocoa character. 

ARRIBA NACIONAL
FLAVOUR:
Enveloping and creamy flavour with hints of mature fruit 
(banana) and dried fruit; fresh and persistent.

VARIANTS AVAILABLE:

SOUTH AMERICA
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VENEZUELA: SUR DEL LAGO
Sur del Lago is a hybrid of Trinitario cacaos with a high 
content of Criollo origin. It is cultivated in Venezuela, within 
a selection of plantations of a few hectares, located in a 
vast area that includes the western states of Mérida, Trujillo, 
Tachira and Zulia south of Lake Maracaibo, which gives its 
name. The area is characterized by wide biodiversity and 
many small private cooperatives. The fermentation of the 
beans takes 4 days.

FLAVOUR:
Persistent cacao flavour with notes of nuts, toasted and 
coffee.

VARIANTS AVAILABLE:

PERU: APURIMAC
South Peru, more specifically in the Apurimac valley, 
named after the homonymous river. An area in relative 
altitude that is characterized by the three rivers that run 
through it. Apurimac cocoa is a Trinitario hybrid created in 
the 1990s as a result of a double hybridisation of ICS95 with 
IMC67 and then with Nacional. The fermentation of this 
cocoa lasts 6 days. 

FLAVOUR:
Intense cacao flavour, spicy and creamy, light citrus 
notes.

VARIANTS AVAILABLE:
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AFRICA
IVORY COAST: VIDAMÀ

Oulaidon cacao is named after the village of the same 
name, located between the Lagunes region, near Tiassalé, 
and the province of Divo. Oulaidon cacao is a fair-trade 
project to protect the biodiversity of the plantations and 
improve post-harvest practices. The cocoa is fermented for 
6 days on banana leaves.

FLAVOUR:
Elegant and round, with intense notes of coconut and 
dried fruit.

VARIANTS AVAILABLE:

TANZANIA: MOROGORO
A small region typical of Tanzania, south of the Mbeya, in 
the Rungwe and Kyela districts, between Mount Rungwe 
and Lake Malawi. An areacharacterized by its volcanic 
terrain and for its proximity to the mountains which ensure 
heavy rainfall.

FLAVOUR:
Round and persistent cacao flavour with notes of wood, 
caramel and honey.

VARIANTS AVAILABLE:
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BLEND OF TOGO, IVORY 
COAST, CONGO: PORT TANKA
A very qualitative blend of single origin chocolates, leading 
to a balanced dark variety with high versatility.

FLAVOUR:
Balanced and creamy with elevated cacao intensity and 
notes of tropical fruit: coconut, banana.

VARIANTS AVAILABLE:

MADAGASCAR: SAMBIRANO
Grown in the valley of the same name situated in northwest 
Madagascar, an area of rich biodiversity, characterized by 
plants like ylang ylang and vanilla, Sambirano is a blend of 
Trinitario cocoas with a high content of Criollo origin. Its 
fermentation lasts 5 days.

FLAVOUR:
Elevated and persistent cacao intensity with notes of red 
berries and a light acidity.

VARIANTS AVAILABLE:

TOGO: MANDOURI
A network of cooperatives in southern Togo, in the 
regions of Badou, Kpalimé and Gapé. Not large plantations, 
but smallholder farmers, each tending 1–2 hectares of 
agroforestry land. Over 1,000 members working in organized 
groups. Two additional cooperatives are in the process of 
joining the system. A rare origin, shaped by tropical climate 
and rich volcanic soil.

FLAVOUR:
Sweet and delicate notes of tropical fruit, honey, and bi-
scuit, round and persistent.

VARIANTS AVAILABLE:
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DOMORI AUREA & OTHER SPECIALTIES
AUREA CREAMS

IDEAL FOR PASTRY & BAKERY.
For those who seek the sublime in taste, AUREA is a journey
through purity and pleasure. Born from Italian tradition, 
AUREA now reveals a new evolution – where the harmony 
of noble ingredients meets the emotion of chocolate.

WHITE CHOCOLATE
Our classic white chocolate, highly versatile in applications.

HAZELNUT CREAM.
Hazelnut cream with 40% of Italian hazelnuts, carefully 
roasted to enhance their full aromas.

PISTACHIO CREAM.
25% of pistachios creating a flavour explosion.

ESSENCE WHITE 31,5%
FLAVOUR:
Smooth white chocolate with natural vanilla aroma. Balan-
ced sweetness, milk cream flavour and with delicate notes 
of vanilla and honey with slight sapidity.

BIANCOLATTE WHITE 35%.
FLAVOUR:
Balanced sweetness, notes of vanilla and milk cream.
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OTHER SPECIALTIES

DOMORI HORECA

CACAO POWDER & NIBS

00606 Cacao powder 10-12% 

Classic pure cacao powder

5 kg pail
00616N Cacao powder 22-24% 

00950 Cacao powder 10-12% 
10 x 1 Kg bags

00951 Cacao powder 22-24%

HOT CHOCOLATES

HCVE003 Hot Chocolate for Vending Machines 10 x 1 Kg

ILB009N Dark hot chocolate 10 x 300 g

ILB010N Dark hot chocolate 100 x 30 g

21587N Milk hot chocolate 100 x 30 g

21588N Orange and Cinnamon hot chocolate 25 x 30 g

SERVICE ITEMS

01005 Vidamà drops
Small sized chocolate drops ideal for 
inclusion into big leavened products, 

cookies and cakes.
2 x 5 Kg bags

NAPOLITAINS

00220 Milk chocolate napolitain 42% 1,88 Kg

00221 Dark chocolate napolitain 70% 1,88 Kg
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ORIGIN CHOCOLATES: 
TECHNICAL CHARACTERISTICS

Code Product % Cocoa Shape Total fat (%) Sugar Milk powder Lecithin Vanilla MOQ

DARK CHOCOLATE

00819 ARRIBA NACIONAL 72% drops 46 25,5 NO YES NO 3 Tons

00961 ARRIBA NACIONAL 64% drops 44 33,5 NO YES NO 3 Tons

00817 ARRIBA NACIONAL  62% drops 43 35,5 NO YES NO 3 Tons

00816 ARRIBA NACIONAL 56% drops 40 41,5 NO YES NO 3 Tons

00919 ARRIBA NACIONAL 56% drops 40 41,5 NO YES NO 3 Tons

01006 RIO CARIBE 72% drops 44 25,5 NO YES NO 3 Tons

00897 SUR DEL LAGO 72% drops 44 25,5 NO YES NO 3 Tons

00886 APURIMAC 72% drops 46 25,5 NO YES NO 3 Tons

00915 MOROGORO 68% drops 44 29,5 NO YES NO 3 Tons

00896 SAMBIRANO 72% drops 44 25,5 NO YES NO 3 Tons

00944 VIDAMÀ GANACHE 68% drops 39 29,5 NO YES NO 3 Tons

00804 VIDAMÀ 66% drops 44 31,5 NO YES NO 3 Tons

00938 VIDAMÀ 60% drops 42 37,5 NO YES NO 3 Tons

00952 VIDAMA 60% mini-drops 42 37,5 NO YES NO 3 Tons

00891 PORT TANKA 60% drops 44 37,5 NO YES NO 3 Tons

CRIOLLO

CP72OC OCUMARE 72% drops 43 25,5 NO YES NO 3 Tons

CP62CA CANOABO 62% drops 41 35,5 NO YES NO 3 Tons

MILK

00898 ARRIBA NACIONAL 38% drops 40 39 23,5 YES NO 6 Tons

01981502 VIDAMÀ 42% drops 41 33,5 23 YES NO 6 Tons

01981504 VIDAMÀ 38% drops 39 33,5 23 YES NO 6 Tons

COCOA MASSES

00818 ARRIBA NACIONAL 100% drops 55 NO NO NO NO 3 Tons

00885 APURIMAC 100% drops 55 NO NO NO NO 3 Tons

00812 SUR DEL LAGO 100% drops 53 NO NO NO NO 3 Tons

00914 MOROGORO 100% drops 56 NO NO NO NO 3 Tons

00968 VIDAMÀ 100% drops 55 NO NO NO NO 3 Tons

01000 MANDOURI 100% drops 55 NO NO NO NO 3 Tons

00841 SAMBIRANO 100% drops 53 NO NO NO NO 3 Tons

00990B PORT TANKA 100% drops 54 NO NO NO NO 3 Tons

DOMORI SPECIALTIES: 
TECHNICAL CHARACTERISTICS

Code Product % Cocoa Shape Total fat (%) Sugar Milk powder Lecithin Vanilla MOQ

DOMORI ESSENCE

01981375 WHITE 31,5% drops 38,9 32,7 35,4 YES YES

WHITE

01981531 BIANCOLATTE 35% drops 42,6 30,9 36 YES YES

DOMORI AUREA

CG030 HAZELNUT SPREAD 40% drops 37,8

CP030 SICILIAN PISTACHIO SPREAD 25% drops 37,8

OTHER PRODUCTS

00606-00950 COCOA POWDER 10-12% powder 11 NO NO NO NO

00616N-00951 COCOA POWDER 22-24% powder 23 NO NO NO NO

01005 VIDAMÀ GOCCE drops
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ORIGIN CHOCOLATES: 
SUGGESTION FOR USE

DARK CHOCOLATE Origins % Cocoa um Fluidity Pralines Moulds Decorations Ganache Mousse Ice-cream Oven

Mechanical 
covering

Manual 
covering

Small size Medium to 
large size

00819 ARRIBA NACIONAL Ecuador 72% 2 x 5 kg v v v v v v v v v

00961 ARRIBA NACIONAL Ecuador 64% 2 x 5 kg v v v v v v v v v

00817 ARRIBA NACIONAL  Ecuador 62% 2 x 5 kg v v v v v v v v v

00816 ARRIBA NACIONAL Ecuador 56% 2 x 5 kg v v v v v v v v v

00919 ARRIBA NACIONAL Ecuador 56% 6 x 1 kg v v v v v v v v v

01006 RIO CARIBE Venezuela 72% 2 x 5 kg v v v v v v v v v

00897 SUR DEL LAGO Venezuela 72% 2 x 5 kg v v v v v v v v v

00886 APURIMAC Peru 72% 2 x 5 kg v v v v v v v v v

00915 MOROGORO Tanzania 68% 2 x 5 kg v v v v v v v v v

00896 SAMBIRANO Madagascar 72% 2 x 5 kg v v v v v v v v v

00944 VIDAMÀ GANACHE Ivory Coast 68% 2 x 5 kg x x x v v v v v v

00804 VIDAMÀ Ivory Coast 66% 2 x 5 kg v v v v v v v v v

00938 VIDAMÀ Ivory Coast 60% 2 x 5 kg v v v v v v v v v

00952 VIDAMA Ivory Coast 60% 1 x 12 kg v v v v v v v v v

00891 PORT TANKA Blend 60% 2 x 5 kg v v v v v v v v v

CRIOLLO

CP72OC OCUMARE Venezuela 72% 3 x 1 kg x v v v v v v v x

CP62CA CANOABO Venezuela 62% 3 x 1 kg x v v v v v v v x

MILK

00898 ARRIBA NACIONAL Ecuador 38% 2 x 5 kg v v v v v v v v v

01981502 VIDAMÀ Ivory Coast 42% 2 x 5 kg v v v v v v v v v

01981504 VIDAMÀ Ivory Coast 38% 2 x 5 kg v v v v v v v v v

COCOA MASSES

00818 ARRIBA NACIONAL Ecuador 100% 2 x 5 kg x x x x x v v v x

00885 APURIMAC Peru 100% 2 x 5 kg x x x x x v v v x

00812 SUR DEL LAGO Venezuela 100% 2 x 5 kg x x x x x v v v x

00914 MOROGORO Tanzania 100% 2 x 5 kg x x x x x v v v x

00968 VIDAMÀ Ivory Coast 100% 2 x 5 kg x x x x x v v v x

01000 MANDOURI Togo 100% 2 x 5 kg x x x x x v v v x

00841 SAMBIRANO Cameroon 100% 2 x 5 kg x x x x x v v v x

00990B PORT TANKA Africa - Blend 100% 2 x 5 kg x x x x x v v v x

 Key:   Low fluidity    Medium-low fluidity    Medium fluidity    Medium-high fluidity   High fluidity    
Recommended      Possible       Not recommended

DOMORI SPECIALTIES: 
SUGGESTION FOR USE

DOMORI ESSENCE Origins % Cocoa um Fluidity Pralines Moulds Decorations Ganache Mousse Ice-cream Oven

Mechanical 
covering

Manual 
covering

Small size Medium to 
large size

01981375 WHITE 2 x 5 kg v v v v v v v v v

WHITE

01981531 BIANCOLATTE 35% 2 x 5 kg v v v v v v v v x

DOMORI AUREA CREAMS Origins type um
hydrogena-

ted fats

post-baking filling

croissant
cakes, 

shortcrust
fresh pastry

crepes & 
waffles

semi-frozen
pralines 

filling

aromati-
zation of 
creams

ice crem 
variega-

tes

pre-ba-
king 

filling

CG030
HAZELNUT SPREAD 
40%

Italian 
Hazelnuts

anhydrous 1 x 3 kg NO v v v v x v v v x

CP030
SICILIAN PISTACHIO 
SPREAD 25%

Sicilian 
pistachios

anhydrous 1 x 3 kg NO v v v v x v v v x
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